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Abstract

For this study, from July to December in 1975, the total of 160 samples of packaged ice creams
(75 samples of carton, 50 samples of cone, and 35 samples of bar), manufactued by five different
plants, were collected at markets in Seoul city area. And the chemical composition and microbial
quality of those were analyzed and compared with each other samples. The results obtained are as
follows:

1. The average milk fat contents of ice cream samples were 6.28% in carton, 6.42% in cone

and 4.94% in bar.

2. The average total solid contents of ice cream samples were 33.45% in carton, 34.22% in

cone and 29.46% in bar.

3. The average total protein contents of ice cream samples were 3.45% in carton, 3.16% in

cone and 2.42% in bar.

4. The average milk solids-not-fat contents of ice cream samples were 10.46% in carton, 8.52%

in cone and 7.72% in bar.

5. The average milk lactose contents of ice cream samples were 6.42% in carton, 5.57% in

cone and 4.94% in bar.

6. The average crude ash contents of ice cream samples were 0.86% in carton, 0.78% in cone

and 0.67% in bar.

7. The average Reichert-Meissl values of ice cream samples were 28.82 in carton, 27.85 in cone

and 25.97 in ba;.

8. In the both experiments of standard plate count and coliform count, the samples of ice cream

in cone and carton showed lesser numbers than those in the form of bars. Of a total 160
samples examined, 6 samples gave standard plate counts of over 40,000/ml and 14 samples

gave coliform counts of over 10/ml.
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Table 1. The fat content of packaged ice creams in Seoul area.

"~ _Forms Carton } Cone l Bar
xﬂ};% No. of samples | % of samples | No. of samples [% of samples l No. of samples | % of samples
3.1—-4.0 2 2.7 2 4.0 3 8.6
4.1-5.0 4 5.3 7 14.0 14 40.0
5.1—6.0 8 10.6 14 28.0 11 31.4
6.1—7.0 31 41.4 20 40.0 7 20.0
7.1-8.0 19 25.4 7 14.0 0 0
8.1—9.0 10 13.3 0 0 0 0
Above 9.1 1 1.3 0 0 0 0
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Table 2. The total solid (TS) content of packaged ice creams in Seoul area.

-~ Forms Carton i Cone Bar

Ts (c;én)tent | No. of samples | % of samples[ No. of samples | % of samples | No. of samples | % of samples
21.0—25.0 0 0 . 3 6.8 3 8.6
26.0—30.0 16 21.3 ! 12 24.0 16 45.7
31.0—35.0 30 40.0 J 20 40.0 14 40.0
36.0—40.0 27 36.0 i 15 30.0 2 5.‘7
41.0—45.0 2 2.7 | 0 0 0 0
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Table 3. The total protein (TP) content of packaged ice creams in Seoul area.

Forms Carton Conc Bar
TP (c ;én)tent No. of samples | % of samples| No. of samples | % of samples| No. of samples | % of samples
1.5—2.0 2 2.7 3 6.0 4 11.4
2.1—2.5 7 9.3 4 8.0 18 51.4
2.6—3.0 17 22.7 20 40.0 11 31.4
3.1—-3.5 31 41.3 15 30.0 2 5.7
3.6—4.0 - 16 21.3 8 16.0 0 0
Above 4.1 2 2.7 0 0 0 0
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Table 4. The milk solids-not-fat (MSNF) content of packaged ice creams in Seoul area.
Forms Carton Cone Bar

MSNF No. of samples | % of samples | No. of sample Wl? % of samples| No. of samples | % of samples
content(%) 0. 0 samples 0! samp ES 0. oI sampics / 01 sampies 0. oI samples o O p =

6.1—7.0 0 0 3 j 6.0 | 6 17.1

7.1-8.0 5 6.7 15 < 20.0 20 57.1

8.1—9.0 6 8.0 23 ’ 46.0 6 17.2

9.1~10.0 28 37.3 5 \ 10.0 3 8.6
10.1—11.0 32 42.7 4 1 8.0 0 0
Above 11.1 4 53 0 | 0 0 0
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Tabble 5. The milk lactose (ML) content of packaged ice creams in Seoul area.

T Forms Carton Cone Bar

ML content \ No. of samples | % of samples| No. of samples No. of samples | % of samples
3.1—4.0 0 0 3 ‘ 6.0 2 5.7
4.1-5.0 7 9.3 14 ‘ 28.0 12 34.3
5.1—6.0 22 39.3 18 \ 36.0 10 28.6
6.1-7.0 24 32.0 7 \ 14.0 6 17.1
7.1—8.0 11 14.7 3 E 6.0 4 11.4
8.1—9.0 8 10.7 4 | 8.0 1 2.9
6) MRS §ak: 2 Agel AEF AEFY =24 73.3%7F 23| £9 FFol 0.61~0.80%%. ==
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Table 6. The crude ash content of packaged ice creams in Seoul area.

Carton

\ams
(E&E%)l No. of samples | % of samples

0.50—0. 60 6 8.0 |
0.61—0.70 9 12.0
0.71—0. 80 20 26.7
0. 81—0. 90 29 38.6
0.91—1. 00 11 14.7

No of samples

Cone Bar

No of samples {% of samples.

% of samples

6 20.0
} 16.0 14 46.6
‘ 52.0 8 26.7
\ 20.0 2 6.7
s 0 0 0
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Table 7. The Reichert-Meissl value(RMV) of packaged ice creams in Seoul area.

™~ Forms Carton Cone Bar

RMV No. of samples %% of samples | No. of samples / of samples | No. of samples | % of samples
24.6-25.0 0 | 0 0 0 2.7 5.7
25.1-25.5 0 0 0 0 4 11.4
25.6-26.0 0 0 1 ‘, 2.0 12 34.3
26.1-26.5 2 2.7 2 ; 4.0 6 17.1
26.6-27.0 2 2.7 9 .0 4 11.4
27.1-27.5 3 4.0 6 12.0 3 8.6
27.6-28.0 6 8.0 18 l 36.0 2 5.7
28.1-28.5 13 17.3 11 22.0 1 2.9
28.6-29.0 24 ! 32.0 6 12.0 1 2.9
29.1-29.5 12 ‘ 16.0 3 6.0 0 0
29, 6-30.0 5 6.7 1 2.0 0 0
30.1-30.5 4 | 5.3 0 0 0 0
'30.6-31.0 3 { 4.0 0 0 0 0
Above 31.0 1 1 1.3 0 0 0 0
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Table 8. Standard plate count of packaged ice creams in Seoul area.

Forms of package
Standard plate ( Total
Carton Cone Bar
count per ml No. of % of | No. of % of | No. of % of No. of % of
) L samples samples | samples  samples | samples stmples | samples _samples

0— 1,000 37 494 I 48.0 0 0 61 3.1

1, 000—10, 000 25 33.3 48.0 20 57.1 69 43.1

10, 000—40, 000 10 13.3 4.0 12 34.3 24 15.0

40, 000—10, 000 3 3 8.6 6 3.8

Total II 75 100 0 f 50 100.0 35 100.0 160 100.0
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Table 9. Coliform bacteria count of packaged ice creams in Seoul area.

Forms of package
Most probable e - Total
Carton Cone Bar
number per ml No. of % of | No. of % of No. of % of | No. of % of
samples _samples | samples samples | samples samples | samples sample
0— 1 66 88.0 44 88.0 16 45.8 126 48.7
1— 10 8 10.7 5 10.0 7 20.0 20 12.5
10—100 0 0 1 2.0 6 17.1 7 4.4
100—240 1 1.3 0 0 6 17.1 7 4.4
Total |5 1000 50  100.0 3 100.0 160 100.0
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